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BEST AVAILABLE IMAGES 



Defective images within this document are accurate representations of 
the original documents submitted by the applicant. 

Defects in the images may include (but are not limited to): 



• BLACK BORDERS 

. TEXT CUT OFF AT TOP, BOTTOM OR SIDES 

• FADED TEXT 

• ILLEGIBLE TEXT 

• SKEWED/SLANTED IMAGES 

• COLORED PHOTOS 

• BLACK OR VERY BLACK AND WHITE DARK PHOTOS 

• GRAY SCALE DOCUMENTS 



IMAGES ARE BEST AVAILABLE COPY. 

As rescanning documents will not correct images, 
please do not report the images to the 
Image Problem Mailbox. 
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October 6, 1993 
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BUDGETARY PROPOSAL 
RAPWFLOW OVEN 

PREPARED FOR 

DR. SYED HUSSAIN 
ARMOUR SWIFT-ECKRICH 



Submitted By: 
Jim Hutchison 
Proctor & Schwartz, Inc. 
251 Gibraltar Road 
Horsham, PA 19044 
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KXtforJ Proctor & Schwartz, Inc. 

"\h5!£? ALTAR ROA0, HORSH *M. PENNSYLVANIA 19044 
PHONE (2)5)443-5200 TELEX 6851098 FAX: <215)££s2^6 

BUDGETARY PROPOSAL FOR.- DAm . , ^ 

Dr. Syed Hussain 
Amour Swifi-Eckrich 

3131 Woodcreek Drive , 

Downers Grove, IL 60515-5429 * ' 

DESCRIPTION OF EQUIPMENT: 

n { ^^7^2^ DFWW " ° VEN ' M ° del 4 °- 34 > 

Continuous Belt Washer with high pressure spray nozzles above and below belt. 
FRAME- Constructed of type 304 stainless steeL 
CANOPY: Stainless steel frame with removable stainless steel panels. 
BELT: Stainless steel, flat flex belt, 3/8" pitch. 
DRIVE MOTOR: Variable speed. 

ELEMENT BANK- Temperature control by microprocessor. 

— * ^P^iParametersforsettin^ oven 

C.I.P. SYSTEM: Automatically cleans the inside of the oven once production is comileted 
Pumps, tanks and necessary fittings included. yuuuawn is completed. 

C^NniAL CONTROL PANEL- A Nema 4X Stainless Steel Electrical Control Cubicle is 
provided for the oven. Motor starters, push buttons, conveyor sveedconirrflV, t 
controls^ included with the cubicle. * The Control C^SStS 

ooe^lnTj "f aCCOmm °^! oven sections. Control Cubtu w7hout 

operating controls for oven and CLP. WUi nvuse 

FOUR (4) BIFURCATED EXHAUST FANS: Included. 

PRICE- 

$498,000.00 

F.O.B.: Lexington, N.C. 

U-05977 

INDUSTRIAL ESTATE. THORNUEBANK, GLASGOW G46 8JA, SCOTLAND, UJK. 

PTO-002386 




BUDGETARY PROPOSAL FOR, 

* DATE: October 6, 1993 

Dr. Syed Hussain 
Armour Swift-Eckrich 
3131 Woodcreek Drive 
DoiVners Grove, TL 60515-5429 

OPTIONAL EQUIPMENT 

ATOMIZER: - $3, 600. 00 

atlKpernu,**. All terms are subjeato cre&app^oval?^ unpaid balances 
DELIVERY: January 1994. 

personnel at the job site. Contract se^7o^^^ ^ h Amour W-Eckrich 
pnces show in the "Erecting" Sec£n^nPa ge ^^ n m optional aTTe 
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FYrp^A? £!£T ERIAL T0 BE FURNISHED BY THE PURCHasf* 
EXCEPT AS OTHERWISE PROVIDED HEREIN: * UR CHASER 

K to hbOT l ° Unl ° ad ^ m ° VC «P*««t from the delivery carrier 

to the actual erecuon site, including suitable protection for all compel 

2. Suitable location and preparation for the floor under the machine. « - 

3. All necessary labor for the erection of the equipment. 

4. All electrical wiring, including material and labor, from and to the starters 
motors and control elements, plus disconnect switches as requL ' 

5 ' o^lo~ d3mPere ^ ° Utkt ° f *■ to 

6. Necessary supply of electrical powers. 

? ' to 'thTT^ * P ' 1P ' mg ' " ClUding *** hbor from of supply 

to the temperature controller head and dean, dry compressed air" 30 
p.s.i.g. for proper operation of the temperature control. 

8. □ A. Steam Heat -All steam and condensate piping connections, pres- 
sun , gauge, hand valves and traps or other means to properly re- 
move the condensate from the heating coils. 
Adequate supply of steam at_ p±Lg. 




fnMf ngj fnrhirlfnir miin *„t nff ^ mif rrh T |||| T T | | |ux _ 
Adequate supply of_ 



.pressure. 



■*« at - BTU/cu. ft. and 



" ZZ^Z'ZLT 3PPrOValS 25 ^ to ™ ^ or 

ES^""*™ aSmaybe ^-^yinsu ra nceorgovernmental 

12. The company assumes no responsibility for any violation of air or water 
pollution laws and regulations. 



U-05980 
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■►"OCTOB- HO«SH>u P. 

( '^ e ' Proctor & Schwartz, Inc 



OWOT»TtOK AUajCCT TO 

rrw 



ERECTING: 



Upon completion of fabrication and shipment of the above eouinment «. 
by the Purchaser of an agreement entitled "Agreement for ServicL of ^ErecTion A< S? » eX6CUt, ° n 
copy of which ,« attached hereto, the Company will lend U^S^o^ „?T A* * amp,e 
employees ("Erects Advisor") to assist in the su,>ervision of the e ^U 0n S .1 \* Com P an ^ 
for SET UP ° n reqUCSt C ° mPany Wi " - 

Ad^visorl^^^ 

Jl^^t^F^S we^ ° f 8 h ° UrS " a ^ ta « « * « *"» Per 

(b) $ 7? . 00 „ per hour for time in excess of 8 hours a day or 40 hours per we,* Mnnrf* u 
Fnday and for time worked on Saturday. ^ ' Mondav through 

(c) $ 100 ,00 per hour for time on Sunday and Holidays. 

(d) Out of pocket traveling expenses from the Company's shop wherever locate ♦ 
along w,th reasonable expenses for lodging, board, and incident! Iivin^ ex^ 

^^^^^'^^ » and from the 



ENGINEERING SERVICES: 

£e,Sh£ ^^^aT^S^ 

referring to thi^Sontract, the Company will lend the Purdm.r ™» „»tk. ? . TOt, n£*PM8=aIly 

charge the F.«£S^«*bi. d» and^S^^tt SSK^* 8 " " d 

Sltf^aSS^t^iT" °' 8 o, 40 hours per 

Sroti^ar^^roSrS:; 8 « '*» - «* 

(c) $ 13 °- °° . per hour for time on Su^bWwdljoHdays 

S^rSfee^^^^^^^ — * 



_ CASLE AOOA£SS 
***OCTOW KMSmau, ft* 



f*0*»W 2774) 
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owar*TtoM myjtcr TO 

I^MOMAWrAt. WITHOUT NOTIGC. 
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SWIFTECKRICH CONVEYOR 

Update bulletin on PROCTOR & Rapdiflow Oven 
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October 19, 1993 



Distribution t BUTTERBAU* only . 



Issue #2 



WHERE THE 
ACTION WAS! 



WHERE THE ACTION IS! 




Mccormick place - & a uoie 

CHAOS: CHICAGO—, (even 

AS WE SPEAK!) 

We d planned ac least a week ro set up and run 
trials on this new oven before the AMI - a 
tough enough target. However, the Hall w Qn t 
be available for crcctioo crews unril Monday. 
October 4. because of a previous show. This 
unexpected news gives us only tferee days to 
uocrate, erect connect debug, and cook. Of 
course we*H make it And I'm sure we'll 
remember it for a long time 10 come. 



Well - almost.. 

It started off with a bang and a puff of smoke 
an hour before the convention opened on 
Thursday. The only item that was cooked at 
our booth was the Control Panel. 

We donated over 600 pounds of uncooked 
sausages, bacon, and spare ribs to charitable 
organizations, started a vigorous dialogue 
with McCormick and explained our 1 50 feet 
of ductwork as o.ur_cpiTJuautmeat lu cooking 
at the AMI.. 

In fact, we had more solid leads from this 
AMI than any previous convention. We didn't 
"feed;" we showed a lot of processors the 
oeneftts of this unique convection oven- We 
sent this personal invitation (above) to you, 
Prem. and Sycd Hussain .. ✓ 



MEMORANDU 



October 19, 1993 
TO: Mike McDonough 
FM: Jim Hutchison 
SUBJ: 



DEPOSITION 
EXHIBIT 



UNITHERM RAPIDFLOW OVEN and 
BUTTERBALL TURKEY TESTS 

As you probably know, we've been working closely with Dr. 
Hussain on turkey breast browning at our Elk Grove facility for the 
past month. 

Syed will tell you the results have been excellent and that we have 
actually fully cooked turkey breasts as well. Some of the data is 
included on page two; and the firet ISSUE of this bulletin, which 
we wrote to Dr. Hussain with a copy to you and Prem, describes 
earlier results. 

We have a three section, 24 foot long Rapidflow oven at Elk Grove 
(about 10 minutes from O'Hare and - I think - within 30 minutes of 
your office).. 

Wc have prepared a proposal for you for a Rapidflow Oven; and we 
would like to host a half-day seminar at our facility to show you the 
benefits of this unique convection oven - what we call the "missing 
link." 

Mike the last time we met. we described our line of equipment and 
promised to keep in touch. You will be interested in what we are 
doing - with Belt Grills, Convection Oven, and with Radio 
Frequency. I will call you within the next few days. 



mm 




Three section, 
V.S.D.A. 
approved 
RAPIDFLOW 
Oven available 
at car O " Hare 
Airport 
demonstration 
facility to 
contact product 
evaluation tests 
on a 

WYSIWYG 
basis. 



CONFIDENTIAL PUBLICATION WRITTEN BY JIM HUICH1SON EXCLUSIVELY FOR Mr. Mike McDottougll 
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SWIFT-ECKRICH PRODUCTION CHART 



l6-Oct-93 

EFF OVEN LENGTH: 

EFF OVEN WIDTH: 

ENTER A BELT LOAD: 



3 4 feet 



t 




Production Rate 




^ma^prodAJCt loading | 



7 P.tttcv 
links, raieu 
and small 
whole muscle 
m«ats. 



12.0 

7,344 BROWNING 
2,098 POULTRY PARTS 
1,224 WHOLE BIRDS 
864 WHOLE BIRDS 
668 WHOLE BIRDS 



OUR PROPOSAL 

The chart and graph at the left show 
the processing results of browning 
and cooking turkey breasts in a 4 
section Rapidflow Oven. Average belt 
loading is between 8 and 12 pounds 
per square foot; and. the browning time 
is between 7.5 and io minutes. Full 
cooking of the breasts takes about 90 
minutes. The results were 
"outstanding." according to Hussain. 

The graph on the left shows 
production rate for small, formed 
products where belt loading and 
process times aie less. We have a 
proposal for a 4 section oven ready to 
present to you. The input and output 
"cells" on the left are part of the 
program we use to calculate the 
production rates. 



ADDITIONAL TEST 

RESULTS FOR BUTTERBALL TURKEYS: 

YIELDS on BROWNING: 98% - 99% 

COLOR & TEXTURE: Outstanding. Dr. Harnln has the samples 

The gentle air circulation in the oven chamber means higher yields than 
available on other convection (impingement) ovens The air flow is precise 
and uniform from side to side and from feed to discharge. Since the velocity 
is so low, any product - such as bacon or sausage links - can be cooked 
without distortion and without having to reduce the air handling 
characteristics. Also, the oven is easy to dean - automatically. 



Mike: this Is more background Information on Radio 
Frequency . We woold like to talk to yoa aboit the 

MAGNA-TUBE and applications for Swlft-Eckrkh. 

Preheating of various products is accomplished rapidly and uniformly, allowing surface 
treating devices to do their job rather than wasting time and energy trying to brown and cook 
completely in the same machine with resultant moisture loss. 

Because dielectric heating, in the form of radio frequency energy, heats by means of 
molecular excitation and the wave length is very long, penetration is excellent. Products cook 
uniformly throughout at the same time and temperature rise is more rapid than with other 
forms of heating. 

Microwaves tend to heat non-uniformly because the very short waves bounce about randomly, 
hitting the product being treated from various angles. Radio frequency uses the product as 
part of the circuit and the energy is therefore absorbed by the product in a focused way. 



RADIO FREQUENCY 

High Velocity/dielectric hearing 
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- UNITHERM SI A I NLESS STEEL INC 

1680-82 OtRMEN DRIVE, E..K GROVE VILLAGE, ILLINOIS 60007 
TEL: 708 806 0 '54 FAX: 708 806 1321 



From: jim HTTTr HT cn N 



Company: PROCTOR & xruu ^ RT2 



Fax No: (215) 443-54ftg- — ^„ c 



No. of pages including cover: 



Message: Dear Li 



ssa, 



This sheet needTto^e" ^corpSraJed fJ?" t-Eckrieh. 
Syed Hussain's name and repia^ i v th°M^ S^ 0 " 1 ; Rem ° V6 
until Monday, October 18th T ti, \- ke McDon °ugh- Hold thii 

time. ... nd 1 11 dlscuss this with you at that 



Everything went velTT*" 




Dated: October 14. i g g 3 




DEPOSITION 
EXHIBIT 



Best regards, 
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Inter-Office 
Memorandum 



TuRKEY Company 

Dcwn»f« r_ — i. 




Owners Grove. I L 5e£:5-, C 4 9 



DATE: 
TO: 



November 19, 1993 



Jim Karrer - Wells, 'mn 



Keith L. Brickey // {-O 




FROM: 
SUBJECT: 



• J» >.rr,r „ ... „„„„ ,„„„ „ ^ ^ ^ ^ 

• Syed Hussain to ca1r u la*o 

injection. " 1Cu1atS the e «"°™c i mpact of going f r0IB 136s t0 i22% 

Syed Hussain to evaluata a ' ' 

Maillose. This product has a ph of ^"S/coloring agent called 

• J ! m Karrer/Brian Green will t»<* t« «m 

* "^''^^^^^ «.*. 

fM;Y,t h VrJ% e ?, 3*„^ h ;. 1, - ,,lr - °" S * 0/" and SNS H„ wtti 

* Jins Karrer to s" if wo ran „ + . 

reuil to e »,l„rt, nVcondl 'ion VToon".,' 29041 '. fr . 0n <"»--<l>«t ion .no- or 
-.t.r.„.t„„ „ (th regard £0 ,.°f; nt ;;/J» "-.gU^. dJJ. . 

CONFIDENTIAL 



Please advise if you have any questions 
KL3/nir 



DEPOSITION 
EXHIBIT 




Restricted Access 
C-RPF02I0O 

PTO-002401 




Red Arrow Products Co mpany |„c 

Post Offic.Bc, ,537 ' g (4,4) 683 . 5SO o - 

Manitowoc, Wl 54221-1537 ^ ..... eo „ m 

O (414) 683-5524 



November 24, 1993 



Syed A. Hussain, Ph D 
Armour Swift-EcJcrich 
3131 Woodcreek Drive 
Downers Grove, il 60515-5429 

Dear Syed: 

J; 5 h eferenCS t0 the "-Lo- 
wells, MN on November 17 list. * the Swi ft-Eckrich plant at 

prUucts^usIng Maillose Tn SrV„ deli I breas ^ and roast type 
normally used 9 f or the appllcatioT o? f dren<=h «^iP~nt 

concentration of Maillose for S lh? caramel color. The 
(vol/vol). Sump t^nturL «^? "! WaS ad ^sted to 12% 
160T, the same as KrSSJ'foT'UrSS^SS. ** •«™ i »^y 

used for caramel color and are as* foUowsf Were the aS those 



Sump temperature 
Belt speed 

Temperature controller dryer #1 
Temperature controller dryer #2 



160'F 

45.5 in/min. 

210*F 

450°F 



^r^^^l^^^^i *™» ^erve products were 

adjusted to 27 5 and % t0 ^ ? peed ' Belt s P eed * were 

Reductions in bell speed were ££FV?ll* ly - for these two sets • 
the heat zone and I or only as lona ^ %*l Xn t pr ° dUCt entere <* 
pass through this zone n« A A 9 t Xt t00k f or ^ Product to 
zone the speed o? Ihe bel? SL JLS^" £ aSSed throu * h the heat 
in./min. Product ^ resident 3 ^ te 5 t0 noraa l< that is 45.5 

heat zone - 25 inches) ^ Sat 2 ° neS Were ( len< ?th of 



Belt spood in/min 



Residen ce Tibp f <?o^ ) 



45.5 
27.5 
7.5 



DEPOSITION 
EXHIBIT 



33 
55 
200 




The Smoke That Signals Success 



CONFIDENTIAL - 
Restricted Access 
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Syed Hussain, Ph.D. 
Page Two 



As^was expected, colors increased in magnitude with decreasing belt 

above. Again, colors 'increased MSTr.'.S^SSt'^SSS!" ^ 

Jncreased^n^otTKyers' 6 frlfrW' ^F^? f ° r this ™ «« 
Belt speed was adiustld Vo ?? ,J\ ".l S0 F and Dr y er * 2 " "5o"F. 
heat zone r„i„t 2 ? hlle the P rod u« was in Dryer 12 

neat zone, color development on this product was very acceptable? 

goLg intV^^.^Ss 6 ?° r c e o»orna?!on e w!In a |h U rh^ Sa1l?osf 5 

2^«"#I in ^ d SS5n e ^ y ° U mentioned c °"ld have occurred in 

maintain temperature Y aS workln< ? ver V hard to 

They^ere've^ With the P e °P le at th« Plant in Weils. 

b.f2rra7a h ^ fu p\.s: ;ss~ss;: If any changes come ^ 




John Shoop . 
Technical Consultant 

JS/shid 
JS93048 

CC: Ms. Mary Feist 



►UCTS COMPANY INC. 
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Fax Transmittal Memo 7572 



16 

Locate 
Comm«nis 



3J31 WocxjcroajcOriv^ 
22*n*f* G/Dve. il 60675-5^ » 
f708)STM020 29 



NO. 733 




Armour Swift-EckriGh 



Joe Bohac 
Chris Bugaj 
Roy Cantu 

Charlie Ferry 

Singh 
Dr - 3ru <=* Tompkin 



1065 

1051 

1168 

1088 

1052 

1055 

1031 



£xt. 1056 : 




Movanbij^jo, 1993 

AGBNDX Draft... 
PROCTOR-OHITHBRM 




_ w 

PURPOBKl 



..^av'is?'*-. ■ ^••^•Y. January n, im 



'J/:' ^'SSJofSTo^/^ CO ° kln « ^ ult ^ l„ th „ 

*" «??5 atAtt « P««netare, and 

, v ..... Sl.a a unit appropriate tor'arSo^r Swift Bckrich n.ac. 

I.; IH^TlOK^S^ijtroduction by tho.a att.ndlng, 

A * !?2 if Hiatory, product Una 

• -i; a^c&rE^^ Proctor 
b; The purpose of todays naatlng and daron.tration. 

Lwca ; itrotir f tciiity 

III. BVlLtZXTZOM OF RMULTS 

• e* SEfTiff? P««wtare (raviaw) 

C. Haplie.tlon of r..«i ti to «e.t produotion naada <ai,i„a) 



XV, THtfllXT STEP 
Diaouaaioa 



g ~Jj-^«P U P "bout 1»30 



Sinew ly,' 



Int r-Office 
M morandum 



Armour Swift-Eckrich 



Date 



To 



Brian Green 



SuDject 



Trip ReDort 
Wells Plant 
w/o 12/27/93 



December 29, 1993 

~ n Syed A. HussainV 

Keith Brickey 
Bill Schwartz 
Stan Seavey 
Bob Waack - Wells 
Lee Christiansen 
Bruce Tompkin 
Mark Wells 
Prem Singh 

0/R SLICK N SERVTT 

" SSSr5LS.-SS^ - new 

so°s d t s^S h viii f h r ,d half caramei and Maiii °- 

Shelf life studv T« il 1 P resent ^ to Management. 
Attaihii !»J w ln P ro ^ess at Downers Grove 

^mfar'er^eez^'anri 116 S - ? 11 " ^^^"urf ace 
. «ie. rreezer and shrink tunnel are as follows: 



2 . 



Treatment 

Caramel + Maillose 
Caramel + Maillose 



Temp. 
14C J F 
160°F 



Shrink 
Freezer Tunnel 
Surface Surface 



3 3?F 
32°F 



40 U F 
43°F 



s%iL° W Sui h L lf D ?e°l^ted affi ?o e |h an M gathSred Shri ^ dat - 
shelf life study w?lT bf iLl h \ Mana 9 em ent , and if needed 

shrink in the ^ ^ orown^o^ 4-31 
^r^e^anf ^d^^^^* ^ followin g areas 

onle a week CUr R\ d c il Ckl , e '° r nitrite in 1^ at least 

training ^ assistant ^ th * ° OVnerS Grove Lab P"vide 

Maillo'se Sr 10 R^cU^d^ ^ ° f the 

assistance Recommend that we provide training 



II 



III 
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Trip Report 
Wells Plant 
w/o 12/27/93 
December 29, 19 93 
Page 2. 



v ' S3SS S^T^iS Sft? SxMipT 1 - 

2lllo\" 1 £5%£?. 1 5!5 , D 5rg ° f «- *r«v, outlined th. 

using the MaiUose ll J™ du " to Mke the solution for 

provided to the " Ant op. o T S^^' I"£°™ation 

r auL operation, Q • A . and process control. 



SAH:knc 
Attach. 
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rocfop Proctor & Schwartz, Inc. 



December 10, 1993 



^ " JLXi 

251 GIBRALTAR ROAD HODe UAU 

PHONE: m^?^*™™"™* 1-044 

w»io96 FAX; (215)443-5206 



7» n 



' 1 • • .- 

•-«->*-«?.— ... -X !..< ^. 



/Ze. '-.^t^-J .„J.^../.- ..'V' 



^ — — Z^,4 -A 

2« - — 



Syed Hussain Ph.D. 
Senior Project Manager 
ARMOUR SWIFT-ECKRICH 
3131 Woodcreek Drive 
Downers Grove, TL 60515-5429 

Dear Syed: 

pro,™ to include videos v h Se er „rs=rin^.^^r. o< '-' 

We are looking forward «-r> e 
Syed, please call me* ±* • 

the timing. lgenaa . or'-SS'pSaS.^" 1 **—* «*«*• "Siding 



Sincerely, 





^Vim Hutchison 
Product Manager 
Processed Food Division 

cc: John Shoop, Red Arrow 
David Howard, Unitherm 





U-04795 



UNITHERM FOOD SYSTEMS INC 
1 108 WEST HARTFORD AVE 
PONCA CITY, OKLAHOMA 74601 
TELEPHONE: 405-762-0197 
FAX: 405-762-0199 
E-MAIL: unitherm@pcok.com 

January 17, 1997 




A WORLD OF STAINLESS STEEL PRODUCT* 



Dr. SyedA-Hussain 
ARMOUR SWIFT-ECKRICH 
Butterball Foods Div. Technical Center 
Product Development Center 
Downers Grove, IL 60515-5429 

Via Fax it 708-512-1124 



Dear Syed: 

Atlanta, Georgia the 22nd to 24th of this month. ruuLXRY EXPOSITION in 

percent and J^SSd^. StST * ^ " >° 
XSSSSS"" SyS,e,D " fM - ° f ^ »*• ^ and suinless stee. 
Welook forward to meeting with you and doing business with ARMOUR SWIFT-ECKRICH 



David Howard t*_, a,. 

President Hank Robinson 

Sales Manager Food Technologist 

XI ££T* fax you recehed was a result of a gUch in our ~* 



